Model

T-1099

(1000 lbs to 3000 lbs
hopper capacity)

Topos Dough Chunker & Elevator

Topos offers 1000 Ibs to 3000 lbs hopper capacity dough chunkers and elevators
(TDCE) which are capable of portioning up to 20,000 lbs per hour. The chunker
works in conjunction with a twin-belted dough elevator built to suit. The 29" to 59~

long triad chunker blades chunk the dough onto the horizontal belt and into the
twin-belted dough elevator. Features include non-stick coated chunker blades,

all stainless steel sanitary construction, quick release belts for ease of cleaning and
PLC controls as needed. Secondary dough feeding belts can be custom designed
and fabricated to feed dough from the discharge of the dough elevator to
virtually anywhere in your product ‘make-up’ area.

*The total dough capacity is based on 62% absorption dough.




Standard Features



Custom Configurations



Custom Configurations - Continued



